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Wash the potatoes and celery, then peel and dice them. pierce the blunt end of the egg with the

egg pricker located on the bottom of the measuring cup.

Pour water into the measuring cup up to the "Hard Boiled" line, then pour it onto the cooking tray.

Place the eggs on the lower egg tray. Set the stainless steel steam rack on the upper egg tray,
then place the diced potatoes and celery on top.

Cover with the lid, turn on the appliance, and select the Double Layer Steaming (Hard-Boiled
Egg) mode to steam all ingredients until fully cooked.

Let the eggs cool, then peel and coarsely chop them. Mash half of the diced potatoes into a
smooth puree, then mix the puree with the remaining ingredients.

Add the seasonings and mix thoroughly, garnish with a sprinkle of chopped herbs. Serve
immediately or chill in the refrigerator for enhanced flavor.
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Soak the dried shiitake mushrooms until soft, then dice them. Boil the bamboo shoots in water
for 10 minutes, then dice them as well.
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Mix the minced pork, diced mushrooms, diced bamboo shoots, and seasonings together to form
the filling. Divide the filling into 8 portions.

Wrap each portion of filling with a Siu Mai wrapper, shaping it into a traditional open-topped Siu
Mai, then top each with crab meat.

Pour water into the measuring cup up to the "Hard Boiled" line, then pour it onto the cooking tray.

Set the stainless steel steam rack on the upper egg tray, set it onto the cooking tray, and then
place the Siu Mai on top.

Cover with the lid, turn on the appliance and select the Double Layer Steaming (Hard-Boiled Egg)
mode to steam the Siu Mai until fully cooked. Serve hot.
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Lightly marinate the shrimp with salt for 30 minutes. Mix the Japanese soy sauce, bonito sauce,
and mirin together to make the sauce.

Whisk the eggs and water together to create the egg mixture. Pour it into small cups, then add
the shrimp, mushrooms, and crab sticks.

Pour water into the measuring cup up to the "Hard Boiled" line, then pour it onto the cooking tray.

Set the stainless steel steam rack on the upper egg tray, set it onto the cooking tray, and then
place the small cups on top.

Cover with the lid, turn on the appliance, and select the Double Layer Steaming (Hard-Boiled
Egg) mode to steam the egg until fully cooked.

Drizzle with the prepared sauce, and serve.
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Simple one-touch operation with smart voice prompts to prevent overcooking. Easily
master your meal timing and whip up breakfast or afternoon tea effortlessly!
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